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Mayor White’s Message 

Warm/ WisAes/ 



Dear Neighbours, 

On Saturday November 16, 
2013 the Christmas Holiday 
Season officially got under 
way here in Bradford West 
Gwillimbury. 

Thousands of our residents 
and visitors gathered along 
Holland Street for our Annual Santa Claus 
Parade. Representation of local businesses, 
sports teams, service clubs and church groups 
marched in yet another successful parade. 
Everyone rallied together to celebrate the 
coming of the holidays and unite as a vibrant 
and proud community. 

Congratulations to the Santa Claus Parade 
Committee, the dozens of volunteers, the 


South Simcoe Police Services and BWG 
Town staff who worked diligently to make 
this parade a huge success. Kudos to all of 
the participants for the countless hours you 
spent decorating your festive floats. As a 
community, we are proud of your efforts. 

Please join us for “Family First Night” on 
December 31st at the BWG Leisure Centre 
for a fun filled event to celebrate and ring in 
the New Year. 

Wishing everyone a safe and Happy Holiday 
Season! 


Doug White 

Mayor Bradford 

Gwiilimtxiry 


Q, 


A Growing Tradition. 
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Ho, Ho, Ho! 

From Saint Nicholas to Santa Claus isn't that far a stretch 


S aint Nicholas was a 3rd or 4th 
Century Bishop, whose history 
has become entwined with folklore, 
and the tradition of leaving gifts in 
shoes or stockings. 

According to one story, a poor man 
had 3 beautiful daughters - but no 
money for their dowries. To save the 
young women from a life of shame, 
the Bishop tossed three bags of gold, 
either into their shoes, left by the 
door, or into stockings hung by the 
fire to dry. 

At any rate. Saint Nicholas - also 
known as Sint Nicolaas or Sinter Klaas 
- is still welcomed in The Netherlands 
every December 5, riding on his white 
horse and bringing gifts for boys and 
girls. 

So, just how did the Saint evolve from a 
dignified gentleman in Bishop's mitre 
and carrying a Shepherd's Crook, tinto 
a "jolly old elf" with fur-lined cap, and 
a sleigh pulled by reindeer? 

Enter other European traditions. 

In Germany and Switzerland, the 
Christkindl or Christ Child (the origin 
of'Kris Kringle') delivered presents to 
good little girls and boys. In England, 
it was Father Christmas who filled the 
stockings with gifts - in France, Pere 
Noel - a bearded man, usually shown 
in a green robe and cap. 

The elves and sleigh come from 
Scandinavian tradition, where an elf 
named Jultomten delivered presents 



in a goat-drawn sleigh. 


But it was art and literature that 
created today's image of Santa. 


It was illustrator Thomas Nast 
who made a key change to the 
wardrobe in 1881, drawing a picture 
of Santa Claus for Harper's Weekly 
that depicted Santa with a white 
beard and dressed in red, trimmed 
with white fur. 


And it was Coca Cola, in its famous 
campaign of 1931, that created the 
image of Santa that North Americans 
carry in their hearts and minds today. 


Dutch settlers to New York State 
brought Sinter Klaas with them - 
transformed by writer Washington 
Irving into "Santa Claus,"in 1809. 


Clement Clarke Moore's 1822 classic, 
"Twas the Night Before Christmas" 
provided the details, describing 
St. Nicholas as a "right jolly old elf" 
whose little round belly"shook when 
he laughed, like a bowlful of jelly," 
who arrived in a sleigh pulled by 
eight tiny reindeer, and who came 
down the chimney to leave his gifts. 


Moore dressed Santa in soot-covered 
fur - in keeping with the trip down 
chimneys - but most 
illustrations of the 
time showed Santa 
Claus dressed in green. 



felSHING YOU & YOUR 

JtFamily a Joyous 
Holiday Season & 

BEST WISHES 
FOR 2014! 

FROM THE 
Owners & Staff At 
Coffee Culture 


t 1 HOLLAND ST. WEST, BRADFORD | 


Water QDepot' 


Wishing you and your family 
a safe and prosperous holiday season! 


QShOfSfEJfljlSKlEQ 

905-775-0059 

157 Holland St. E Bradford 


OPEN 7 DAYS A WEEK 
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Yuletide Log! 



Maple Yule Log 

Preparation Time:30 minutes 
Baking Time:12 minutes 
Serves 10 to 12 

Cake: 

1 cup (250 mL) all-purpose flour 

1 tsp (5 mL) baking powder 

'A tsp (1 mL) salt 

4 Ontario Eggs 

'A cup (50 mL) Ontario Maple 

Syrup 

1 cup (250 mL) brown sugar, not 

packed 

Icing Sugar 

Filling: 

1 cup (250 mL) whipping cream 

2 to 3 tbsp (25 to 45 mL) Ontario 
Maple Syrup 

Topping: 

1 Vi cups (375 mL) whipping 
cream 

'A cup (50 mL) Ontario Maple 
Syrup 

Garnishes: 

Cocoa, shaved chocolate and 
whole cranberries 

Line 17 x 11 inch (45 x 29 cm) 
rimmed baking sheet with 
parchment. Spray with no stick 
vegetable spray. Set aside. In small 
bowl, whisk together flour, baking 
powder and salt to blend well. 

In large bowl and using electric 
mixer, beat eggs and maple syrup 
until slightly thickened. Gradually 
add brown sugar, beating 
until thick. 

Sift flour mixture over egg mixture 


in 3 additions, folding in gently 
after each addition. Spread evenly 
in pan. Bake in 400 F (200 C) oven 
for 10 to 12 minutes or until light 
brown and firm to the touch. 

Sift about 2 tbsp (25 mL) icing 
sugar onto clean tea towel in even 
layer. Invert cake and pan onto 
towel. Remove pan; carefully peel 
off paper. Roll up cake and towel 
together (begin at short or long 
edge, depending on whether 
you want a longer thin or shorter 
thick Yule log). Cool completely 
on rack. 

Filling 

In chilled medium bowl, whip 
cream with maple syrup until 
firm peaks form. Unroll cake 
and spread filling evenly over 
cake. Roll up, using towel to 
help. (Cake can be wrapped and 
frozen at this point if desired. 

Or frozen after adding whipped 
cream topping.) 

Topping and Garnishes: 

In chilled medium bowl, whip 
cream with maple syrup until 
firm peaks form. Completely 
cover top, sides and both ends of 
rolled cake with cream. With fork, 
make tree bark marks on surface. 
Dust with cocoa if using. Cover 
and refrigerate or wrap well and 
freeze until serving time.Transfer 
from freezer to refrigerator 'A 
hour before serving. Service with 
your choice of garnishes. 

Recipe from Foodland Ontario 







Our Heritage Christmas Book 2013 WM 






Who Ya Gonna Call? 


Marshmallow Snowman 

A nother fun Christmas craft to make 
with the kids is a Marshmallow 
snowman. For this craft, you'll need to 
buy some construction paper and a bag 
of marshmallows. If you're a parent, the 
most difficult task will be monitoring the 
amount of marshmallows being used for 
the craft, and the amount going into your 
child's mouth. Why not buy one bag for 
eating, and as a topping for hot choco¬ 
late, and another bag for the craft? 

What You'll Need 

• Mini Marshmallows 
• Markers 
• Glue 

• Construction paper 
• Orange scrap paper 
• Scissors 



To start, draw a snowman on a piece 
of construction paper, and include 
the face and buttons. Then, cut out 
a carrot nose from the orange scrap 
paper and glue it onto the face, but 
let the kids decide how big they 
want their snowman's nose to be. 
You'll now outline the snowman's 
body with liquid glue. Depending 
on the age of the child, a parent 
may have to complete this step 
to avoid a sticky mess. The 
marshmallows will then be 
placed on top of the gluey 
outline. Ensure that the 
marshmallows are placed 
quickly, while the glue is 
still wet. Finally, allow the 
glue to dry and hang your 
quirky new snowman in 
your window or on the tree. 




Feast of the Seven Fishes 


Order Your Party Platters from L’Antica! 


of fish or “fishes." But no matter how 
many fish are eaten it's ail done in the 
spirit of the holiday and to refrain from 
eating meat products on the day before 


How you can enjoy the Feast of the Seven 


...12 pcs..$14.95 ....24 pcs..$23.95 

Arancini & Sauce.12 pcs..$14.95 ....24 pcs..$23.95 

Crab Stuffed Mushrooms....10 pcs..$17.95 ...20 pcs..$33.95 
Eggplant Parmesan Rolls.JO pcs..$23.95 ....20 pcs..$45.95 
Traditional Caprese Tomato & Mozzarella Salad 

Small (serves 6)....$39.00 . Large (serves 10) ...$62.00 

Italian Cold Cut, Imported Cheese, Vegetables and Olives 
Small ...$39.00. Large .$62.00 

Pasta & Rice Casseroles (serves 6).$29.00 

Fettuccine Alfredo - Spaghetti Marinara 
Penne Vodka ■ Gnocchi Pomodoro 
Risotto Milanese - Cheese Tortolloni Rosee 

Lasagna Meat & Cheese (10 Pcs).$36.00 

Lasagna Vegetable & Cheese (10 Pcs).$36.00 

Cheese Manicotti Rosee (10 Pcs).$36.00 


s ....Sm..$48.... Lrg...$75 
Fettuccine Rosee with Lobster 
Linguine with Clams in White Wine Sauce 
Seafood Risotto with Shrimps & Baby Clams 
Spaghetti Pescatoie (shrimp, mussels, calamari & clams) 


01 


n 


fie* 


Seafood & Meat Platters 

Cozze Portofino.Sm...$39.. 

Cozze con Vino Bianco.Sm...$39.. 

Zuppa di Pesce.Sm...$45.. 

Calamari Frith • Fried.Sm...$39.. 

Fried Baccala (cod).Sm...$45.. 

Crab Stuffed Calamari.Sm...$45... 

Grilled Seafood.Sm...$49... 

(Scallops, Shrimps & Calamari) 

Crab Stuffed Sole.Srr...$45... 

Veal Parmesan.Sm...$30... 

. Sm...$36... 


. Lrg...$75 
. Lrg...$75 
. Lrg...$80 
. Lrg...$75 
Lrg...$80 
Lrg...$80 
. Lrg...$95 

. Lrg...$85 
. Lrg ...$57 
. Lrg .$70 


isish 

BOOK YOUR 
CHRISTMAS 
PARTY WITH US! 

Let our 5 Star Red/SeatChefcnate 
arc wnforgettMr/Memforyour 
ChrUtimParty withirvyour budget. 

CaterLng'for 2 to-200 cwcuMte* 


%w Sinmv ffiam 



New Years Eve Dinner Party Menu: 

Assorted Antipasti Plate 
6 Cheese Manicotti Rosee 
Prime Rib with Assorted Vegetables 


Tickets $65.00 - Limited Tickets Available 


905-551-3444 


Christmas Eve -11:00 am - 6:00 pi. 
Christmas Day - Closed 
Boxing Day - Closed 

New Years Eve 11:00 am to 7:00 Ph 

REGULAR MENU 
Reservations Recommended 
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Hey Rudolph! Nice Nose! 



R eindeer cupcakes are super cute -- so 
cute that some people might even 
hesitate to eat them. All you need is the 
basic cupcake ingredients, plus a few 
candies to create the reindeer's eyes, nose, 
and antlers! 


Ingredients: 

• 125g melted butter 

• 3/4 cup sugar 

• 2 eggs 

• 1 1/2 cups of self-raising flour 

• 125ml milk 

• 1 tsp vanilla extract 

• 12 red patty cases 

• White or chocolate icing 

• Pretzels 

• Mini M&M'S or Smarties 

Pre-heat your oven to 180C. Beat the butter 
and sugar with an electric mixer until the 
substance is creamy. Add the eggs one-by- 
one, and then mix the ingredients again. 
Keep beating the mixture, this timeadding 
flour, milk, and vanilla extract into the bowl. 
When all ingredients are combined, set aside. 

Place the red cupcake liners into a 12- 
hole cupcake tray - then pour the mixture 
into each hole. 


Bake the cupcakes for 15 minutes until 
golden, and let them cool for about 10 
minutes. 

Now - let the kids spread the white or 
chocolate icing over each cupcake, then 
use the pretzels for the antlers, and the 
Mini M&M's or Smarties for eyes; a red 
Smartie makes a great nose for Rudolph. 




Wishing You Every Happiness 
This Holiday Season 


May your home be blessed with happiness, your business with good fortune, and your 
family with good health this holiday season. 

We consider it a privilege and honor to serve you, and thank you sincerely for choosing us. 


Lomonte & Collings 

Insurance Services 

AUTO • HOME • FARM • COMMERCIAL 


905-775-5411 

FAX: 905-775-0938 TORONTO LINE: 416-324-2644 
126 BRIDGE ST., UNIT 9, BRADFORD ON L3Z 2B6 
www.lomonteandcollings.ca 
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Creating With Clay 


T he Christmas season is all about spending time with family 
and friends - but most children tend to focus more on Santa 
Claus' sack of toys. If parents are looking to get their children 
into the spirit of this holiday season - the easiest way to do so 
is through Christmas crafts and baking sweet holiday treats 
together. 


Clay ornaments are one of the simplest, and most cost-efficient 
holiday crafts that a parent can do with their children. It doesn't 
require countless trips to the dollar store; all you need is a rolling 
pin, some soft clay, and a few cookie-cutters.The finished product 
will surely spice up your Christmas tree! 

What You'll Need: 



• a flat surface 

• rolling pin 

• some soft clay 

• cookie cutters (typically 3 different designs for variety). 

• coloured paints 

• rubber stamps 

To begin, roll out the soft clay like cookie dough, 
and use the cookie cutters to cut out various 
shapes and sizes. Let the children pick their 
favourite shapes and designs. Some 
popular holiday-oriented shapes 
include Christmas trees, stars, 
snowflakes, and candy canes. 

The next step involves using the 
stamps to press designs into the clay 
shapes. After the designs have 
been pressed, make a small hole 
in the top of each shape and 
allow them to dry over night. 

Paint them the next day, and 
you will have an entirely new 
set of home-made Christmas 
ornaments! 


Find more crafts at 

www.ivilliage.com/kids-Christmas-crafts/ 




^}oa oil you il Peal Estate 
needs C-all MaJiie! 


^ bradford WORKS 

community employment services 

Your one-stop community employment centre 
offers a full range of services to employers and 
job seekers - all at NO COST 


The Team at bradford WORKS wish you 
a safe and happy holiday season 
and all the best for 2014! 


Cfentu^j 


Marie Carothers 

Saks Representative 

DIRECT: 416,571,7976 
OFFICE: 905.775.5677 

mat i e ,ca rot h ers.se I l$@g mail.com 

7 five and work in 
your community " 
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The Holidays Start At The Airport 


A s the holiday season approaches, hundreds of thousands of 
travellers will be packing up and heading on a well-deserved 
vacation. During the busiest travel days of the year, what, and how 
you pack can determine whether your airport experience is a fren¬ 
zied hassle or a walk in the park. 

• Leave gifts unwrapped in case their contents need to be 
inspected. Make sure any toys that look like weapons are 
placed in checked baggage, not your carry-on. 

• Grandma's jam, mom's toiletries, dad's shaving cream 
and other liquids, gels and aerosols in your 
carry-on must be in containers of 10OmL or 
less and need to be placed in 
a clear 1L plastic bag. 

• Baby food, formula, milk, 
water and juice are ex¬ 
empt from this policy when 
travelling with a child under the age of 
two. 

• Medications are also exempt. They must be 
presented separately to the screening officer. 

• Limit jewellery and wear clothing and shoes without snaps, 
metal buttons, or studs. Should you set off the metal detector, 
you may need to undergo further screening. 


Make sure your laptop is removed from its case and placed in 
a bin. Other items like cell phones, loose change and watches 
should be secured in the pockets of a coat or a jacket that will 
be placed in a bin. 

Electronic items like tablets, cameras or MP3 players 
can remain in your carry-on bags. 

> Sharp items like knives also stay behind 
or go in the checked bags. 

• Use the line designated for families 
and passengers with special needs 
where you can get extra assistance. 
These lines are available at most major 
Canadian airports. 

• If you or your child has special needs, 
let the screening officer know and don't be 

afraid to ask for assistance. 

• Strollers and car seats will need to be x- 
rayed. Hold your child as you walk through 
the metal detector. 


More tips and tools can be found at catsa.gcca or on the mobile site at 
m.catsa.gcca 
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Bolognese Sauce Supreme! 


Ingredients: 

• 2tbsp.ofoliveoil 

• 2 tbsp. of butter - unsalted 

• 1 medium onion 

• 1 red pepper seeded and chopped 

• 1 celery stick chopped 

• 1 medium carrot chopped 


• 1/2 lb. of ground pork 

• 1/2 lb. of ground beef 

• 1 28 oz. can of crushed tomatoes 

• 1 tsp. dried oregano 

• 1 tsp. dried basil 

• 1 tsp. dried chilli flakes (optional) 

• Salt and pepper to taste 




pan fry 
ground 
beef and 
pork together 
until no longer 
pink, drain and 
set aside. Meanwhile in a saucepan heat the 
olive oil and butter, add the onion, garlic, 
celery, carrot, red pepper and dried chilli 
flakes. Saute until softened on medium heat. 
Add meat to saucepan and mix well. Add 
crushed tomatoes to meat mixture along 
with oregano, basil, salt and pepper. Stir 
every 20 minutes or so. If the sauce gets too 
thick or dry ad 1/4 cup of water as needed. 
Serve with your favourite pasta. This sauce is 
excellent with macaroni or penne. 




905.778.8246 s 

info@thefinestwineshoppe.ca j 


Within a few weeks your own personal wine will be ready to be bottled and 
taken home to be enjoyed. Special occasion wines are also available for that 
special touch at events such as weddings, anniversaries and birthdays! 


105 Holland Street East Bradford, ON L3Z 2B9 
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Windows Of Wish, A Timely Tradition... 


O ne of the traditions in Toronto that 
was almost as old as the Santa 
Claus Parade - which celebrated its 109th 
anniversary this year - was the battle of 
the Christmas Windows. 

Downtown, on Yonge St., two retail giants 
faced off year-round - but never more 
seriously than at Christmas. 

To the north was Eaton's, the chain 
founded by Timothy Eaton in 1869. Across 
the road, to the South, was Simpson's. The 
original Simpson's was a dry goods store 
founded by Robert Simpson in 1858 in 
Newmarket. It was destroyed by fire in 
1870, and reopened in Toronto in 1872, 
moving to a location across from Eaton's 
- launching a bitter retail rivalry. 

Never was that as intense as at Christmas 
time. Not only did the two retail giants 
carry on an advertising war, the rivalry 
to create the most astonishing Christmas 
windows drew families from the distant 
suburbs, to come and stare at the 
animated scenes. 

Despite the cold, children would stare, 
entranced, as trains chugged around a 
track, loaded with presents, and animated 
choirs sang, or Santa and his elves worked 
in their workshop, or electronic skaters 
spun on glassy ponds. 

Other stores decorated their windows, 
but nothing ever came close to the 
displays at Eaton's and Simpson's. 
Simpson's became Simpsons-Sears in 
1952, then was swallowed up by The 
Hudson Bay Company in 1978. The name 
ceased to exist in 1991, and The Bay took 
over the Downtown location. 



Eaton's went bankrupt in 1999, and 


was purchased by Sears - and its 
location was filled by the Eaton 
Centre, where the statue of founder 
Timothy Eaton still stands. 

Although many retailers get into 
the Christmas Spirit by decorating 
their windows to entice shoppers, 
nothing has ever come close to the 
excitement and the magic of those 
old Toronto rivals. 

This holiday season, recapture 
some of the fun of a simpler 
time. Check out the decorated 
windows in downtown Bradford, 
entered in the Bradford Board 
of Trade Window Decorating 
contest - or load up the family 
and take a drive at night, to 
see the Christmas lights. Let 
the kids vote for 
their favourites, 
and end the 
evening with 
hot chocolate 
for all. 



The tradition of decorating store windows for Christmas dates back at least as far as Victorian times. 
Read Charles Dickens'A Christmas Carol, written in 1843, and the description of the grocer's window: 


“The raisins were so plentiful and rare, the almonds so extremely white, the sticks of 
cinnamon so long ans straight, the other spices so delicious, the candied fruits so caked 
and spotted with molten sugar as to make the coldest lookers-on feel faint... the figs were 
moist and pulpy... the French plums blushed in modest tartness from their highly 
decorated boxes... Everything was good to eat and in its Christmas dress.” 
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Pet Safety Tips During The Holidays 



s families gather together during the 
holiday season, many Canadians have 
no choice but to leave their beloved pet 
home alone. But without proper attention 
to safety, a pet left with holiday decor can 
unwrap an unwanted wish list of dangers. 

Surveys show that approximately 45 
per cent of Canadian pet owners say 
they worry about the safety of their pets 
when leaving them for the holidays. And, 
one in four Canadians has experienced 
an accident with a pet involving holiday 
decorations, or knows someone who has. 
Here are some suggestions to help avoid 
accidents and keep pets and families safe 
this season: 

Cords are not chew toys: Sometimes 
you can't prevent your pet from nosing 
around. Carefully inspect holiday light 
strings yearly and discard any with frayed 
cords, cracked lamp holders or loose 
connections. Ensuring that all holiday 
decorations are in proper working order 
and all cords are fully insulated are 
important steps to avoiding electrical and 
fire hazards and keeping pets safe when 
you're away. 

Up, up and away: When decorating a tree 
or other indoor areas, place breakable 
ornaments and electrical decorations up 
high to protect both small children and 
pets. It's also importantto keep potentially 


deadly ingestibles out of pets reach, 
such as chocolate, poinsettias, tinsel and 
colourful ornaments that 
may look like a ball or toy. 

Spot the mark to 
keep Spot safe: When 
purchasing light strings, 
extension cords, electrical 
decorations, or spotlights 
and floodlights, look for 
a certification mark. This 
provides assurance that 
products are tested and 
certified to applicable 
standards for safety and 
performance. 

Safe storage: After the 
holidays, wrap and store 
lights and decorations 
in their original 
packaging, as they likely 
contain manufacturer's 
instructions on 

replacement bulbs and 
details for proper product 
use. Keep pets away 
from packages as well as 
your gift wrapping area. 

Ingested string, plastic, 
and even wrapping paper 
can lead to intestinal 
blockage and require a 


trip to the vet. 

Fresh or fake, be safe: If you buy a real 
tree, make sure it's fresh. Fresh trees are 
less likely to dry out and become a fire 
hazard. Artificial trees with electrical 
lights should have a certification mark on 
them and should be made of fire-resistant 
materials. Pet owners should take the time 
to tether their Christmas tree, or use baby 
gates to limit a pet's access to the tree. 

No sparks for Sparky: Whenever possible, 
protect familyand pets from electric shock 
by connecting all outdoor lighting into 
receptacles protected by weatherproof 
ground fault circuit interrupters (GFCI) 

Cat and canine candle concerns: Don't 
leave lighted candles unattended. Pets 
may burn themselves or cause a fire if 
they knock candles over. Be sure to use 
appropriate candle holders, placed on a 
stable surface. And if you leave the room, 
blow the candle out 


New Naturals and Edibles now in 
for Santa’s Shopping List! 



Join us for Pet Photos with Santa! 
Chech out our Faeebooh Page 
www.facebooh.com/PetValuBradford 
for details about our upcoming event! 

448 Holland St Wes- Marry Christmas to all, 

and Best Wishes for a 
Healthy, Happy 2014! 
_ Liz & Bob 
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Holiday Menu Planning For First-Time Hosts 




N ovice holiday hosts often have a lot 
on their plates. Whether hosting 
family or friends or a combination of 
both, first-time hosts typically want to 
impress their guests while ensuring they 
get enough to eat and have an enjoyable 
evening. Since dinner is such a big part of 
holiday gatherings, hosts often place extra 
emphasis on what to serve, and that can 
be tricky when this is the first time they are 
hosting. 

When planning the menu for your holiday 
soiree, consider the following tips. 

►Get a head count. Though other factors 
will influence what to serve, the size of 
your guest list may ultimately dictate what 
to serve. For example, a small gathering 
of four to five people will likely rule out 
turkey, as even a small turkey will prove 
too much effort and produce too much 
extra food. On the same note, a small dish 
like lasagna might not be doable for a 
larger crowd, as it will force you to prepare 


multiple entrees, which means more time 
in the kitchen juggling the various cooking 
duties and less time with your guests. Once 
you have confirmed just how many guests 
you will be hosting, you can then choose 
a main course that suits the size of your 
guest list. 

► Decide which type 
of party you want to 
host.The type of party 
you want to host also 
will influence what 
you serve. A formal 
gathering should 
include an appetizer, 
a main course and 
dessert, including 


# MERRY CHRISTMAS w 

AND BEST WISHES Jfc 
^ FORA HEALTHY AND 
PROSPEROUS NEW YEAR! 


Tel: 905 898-1600 * Fax: 905-898-4600 
Toll Free: 1 -877-Peter-4-U * Email: vanlop 1 @parl.gc,ca 
45 Grist Mill Road, Unit 10, Holland Landing, Ontario, L9N 1M7 


both caffeinated 
and decaffeinated 
coffees. A less formal 
gathering gives hosts 
more leeway. For 
example, whereas a 
formal gathering may 
include soup as an 
appetizer, hosting a 
less formal gathering 
allows hosts to put 
out some snacks or 
bread for guests to 
whet their appetites 
before everyone sits 
down for the meal. 
The more formal the 
gathering, the more 
formal the menu. 
Hosts of less formal 
gatherings may even 


want to host a holiday pot luck buffet, 
inviting guests to bring a favorite dish or 
side dish while the hosts take care of the 
main course. 

►Ask guests if they have any dietary 
restrictions. Upon being invited to a holiday 
dinner, some invitees may let hosts know 
if they have any food allergies or medical 
conditions that restrict which foods they 
can eat. Solicit such information from all 
of your guests, and do your best to cater 
to each of your guests' needs. Some guests 
might be on a gluten-free diet while others 
may need to limit their sodium intake. 
You might not be able to meet everyone's 
demands. Let guests know if they should 
bring an appropriate snack if you cannot 
provide one for them. 

► Include traditional holiday fare. People 
have grown to expect certain things 
from holiday meals, be it sweet potatoes 
on Thanksgiving, brisket for Chanukah 
or holiday cookies or even eggnog 

at Christmas parties. When planning the 
menu, be sure to include at least one 
of these traditional items, even asking 
guests for suggestions. Such fare will 
give the party a genuine holiday feel, and 
guests will appreciate seeing some items 
on your dinner table they have enjoyed 
at their own holiday celebrations over the 
years. 

► Don't overdo it. First-time hosts want 
to ensure everyone gets enough to eat, 
so it's easy to overdo things and prepare 
too much food. This can be expensive, 
and guests may feel obligated to overeat 
so hosts don't have to discard any of the 
food they worked so hard to prepare. 
Though it might once have been a 
holiday tradition to overeat, many men 
and women now prefer moderation, and 
hosts should keep that in mind when 
preparing their holiday meals. 

Hosting a holiday dinner for the first time 
can be nerve-wracking. But there are a 
variety of steps first-timers can take when 
preparing their menus to come off looking 
like old pros. 
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A Natural Touch For Your Tree 


L ooking for inspiration, when it comes to 
decorating your tree, or an outdoor urn? 
Why not look to nature? 

Take a walk in your backyard, around 
the block, or in the park and you'll find 
inspiration everywhere. 

Red, green and white are Christmas 
colours, and part of Mother Nature's 
palette at this time of year. Combine 
white birch branches, Red Osier Dogwood 
branches, clusters of red berries, and 
evergreen boughs - and top with a bow, for 
a simple and dramatic urn arrangement. 
Just a reminder - cut branches in your own 
backyard, oraskpermission of a neighbour; 
never cut branches or vegetation in public 
parks or places. 

Pine cones make great decorations, 
dipped in silver paint or gilt - painted 


white - or make an outdoor decoration 
that is also a birdfeeder. First roll your pine 
cone in peanut butter or suet, then in bird 
seed - and hang outside from a branch, 
for your feathered friends at Christmas. 

Oak tree or Horse Chestnut tree nearby? 
If the squirrels have left you any nuts, 
they are great for crafts. Again, silver or 
gold paint, and red or plaid ribbon can 
transform windfalls into decorations 
for your tree. Or paint the shells red, 
glue them together, and create your 
own oversized "berries" for your natural- 
themed tree. 

And then there are all those kid-friendly, 
old-fashioned decorations - not exactly 
straight out of nature, but more natural 
than tinsel. Make some hot chocolate, 
turn on some seasonal music, and sit 



down to string popcorn and cranberries, 
make paper chains, and hang baked and 
decorated cookies from the branches of 
your Christmas tree. 



Contact: 

Brad Friesner 

HEAD PROFESSIONAL ~ V 

TEL: 905.775.3239 

www.highlandsgolf.ca 


STOCKING STUFFERS 

Golf Lessons or Prepaid Green 
Fees for 2014 Individually... 

.OR Buy 10 green fees 
in advance & receive 

3 for FREE! 


ft 
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How to Make Your Own 
Nature Scavenger Hunt 


K ids love hunting for treasures. One 
of the best things about nature 
scavenger hunts is that you can create 
one for pretty much any setting in just a 
few minutes. Here are a few pointers to 
help you make your own nature scavenger 
hunt. 

Choose a theme. 

Themed nature scavenger hunts are often 
determined by location or season. A theme 
could also be as simple as colors or shapes. 

Create a list. 

Once you have a theme for your nature 
scavenger hunt, think of items you might 
be able to discover. 

Include items that require kids to use 
multiple senses. That means you'll want 
to by search for things to see, hear, smell 
and touch. Include items that have kids 
looking both down on the ground as well 
as high up in the sky. 

Provide a mix ofeasy-to-find 
and more challenging items. 

Adapt as needed to keep the hunts age 
appropriate. Young kids can use cards 


with pictures instead of words - or even 
numbers or shapes. Stick to 20 items or less. 

Go hunting! 

Don't forget to bring along your scavenger 
hunt list and something to write with. 
Depending on where you go, a clipboard 
could also come in handy. 

Then decide on a time limit and start the 
treasure hunt. If you have large groups or 
very young kids, consider creating teams. 

Don't remove items from nature to collect 
as part of the hunt. The goal is simply to 
find as many items on your list in the time 
provided. (You can always snap a picture 
or create a sketch instead.) 

Enjoy a prize, together. 

Our nature scavenger hunts are never 
about who finds the most items, but more 
about sharing our discoveries together. 
Compare notes to see who found what for 
each item on our list. 

If you want to end the hunt with a "prize," 
consider a cup of hot chocolate if it's cold out. 


r 


Nature scavenger hunt ideas 

• Themed scavenger hunts 

• Bird watching scavenger hunt 

• Color walk 

• Garden scavenger hunt 

• Farmer's market scavenger hunt 

• Flower walk 

• Park scavenger hunt 

• Sound hunt 

• Urban nature scavenger hunt 

• Zoo scavenger hunt 

• Seasonal scavenger hunts 

• Holiday neighborhood scavenger hunt 

• Spring nature scavenger hunt 

• Summer nature scavenger hunt 

• Thanksgiving scavenger hunt 

• Winter nature scavenger hunt 

More great ideas online at 
www.goexplorenature.com 
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Fall Into Winter 

Tips for getting ready for the cold weather 



I t's time to get ready for winter. Cold 
weather can kill off an already weak 
battery, reduce tire pressure and more. A 
thorough inspection at your service cen¬ 
tre will help you get your vehicle ready 
for winter. Have your technician check the 
following: 

Battery 

Cold weather can severely affect the 
cranking power of a battery. Your techni¬ 
cian can test the battery's strength and 
recommend a replacement if it's too 
weak. Along with the battery, the cables, 
wires and terminals around the battery 
should be inspected for corrosion, fraying 
and cracks. 

Coolant/antifreeze 

It's simple: The coolant/antifreeze in your 
vehicle should provide freeze-free protec¬ 
tion for the most extreme temperatures 
experienced in your area. Your technician 
can perform a simple test that quickly 
determines the threshold of protection. If 
the protection level isn't deemed suf¬ 
ficient, consider having the old coolant re¬ 
placed with new antifreeze that's suitable 
for colder temperatures. 

Belts and hoses 

Old, frayed and cracked belts and hoses 
can be more susceptible to failure in 
cold temperatures, as they experience 
greater temperature extremes - from 
possible sub-zero temperatures on cold 
morning start-ups, to high heat as the 
engine warms. Have them inspected and 
replaced, if necessary. 


Engine oil 

Some vehicles'engines, particularly older 
ones, benefit from using less viscous 
(thinner) oil during the winter, such as 
5W30 instead of 10W30. Reference the 
vehicle's Owner's Manual or consult your 
technician before making this change. 

Tires 

Your tires literally connect your car to 
the road. There are two items to point 
out here: tire pressure and tread wear. 
Because cold air is denser than warm air, 
you may lose air pressure in your vehicle's 
tires during the winter. For the best per¬ 
formance, safety and fuel economy, have 
the tire pressure checked throughout the 
winter - even if your vehicle is equipped 
with a tire pressure monitoring system. 


When it comes to tread wear, drivers in 
areas of frequent snow should have their 
vehicles'tires inspected to ensure they 
have adequate tread to push through the 
white stuff. You may also want to consider 
snow tires, particularly for rear-wheel- 
drive vehicles. 

One final tip 

Keep your car washed regularly through 
the winter - especially if you live in an 
area that uses road salt. Road salt is ex¬ 
tremely corrosive to brakes, the under¬ 
carriage and even to the body of your 
vehicle. A trip through a drive-through car 
wash every few weeks will help extend 
the life of your vehicle. 

Submitted by Gary's Auto Service 
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Alternate Ways to Spend Christmas 


A lone at Christmas? Bored? Looking for a new way to spend 
the day or a new tradition? 

Volunteer at a shelter, mission or hospital. 

This is where the true spirit of Christmas can be realized. Helping 
those less fortunate than ourselves or visiting those who are 
confined to a hospital bed is enlightening and uplifting and can 
definitely help us appreciate all we have in our lives on a day-to- 
day basis. You must contact these organization ahead of time to 
make arrangements to help or visit. 

Create a game or movie marathon. 

Invite kindred spirits over to your place. Rent a bunch of movies 
or an entire TV series and watch them all day. You could also 
use the day to play the latest computer games or have a board 
game challenge with some of the old favourites like Monopoly, 
Scrabble, Life, etc. Have each person bring something to munch 
on while you play and/or one dish for a potluck. 

Work on a hobby 

Just take the free time spend the whole time working on that 
hobby you never have time for. Everything from jigsaw puzzles 
to scrapbooking, model building, knitting/crocheting a sweater 
or scarf. By the end of the holiday season you will feel great about 
the project you have finished or got a really good start on. 

Go to the movies. 

Movie theatres often have new releases around Christmas time. 
Spend the day watching one, or more, so you can be up on the 
talk around the water cooler when you go back to work or meet 
a friend for coffee. 

Go for a walk, hike, snowshoeing or skiing. 

This will depend upon your location and your interest. This doesn't 
have to be an all day outing but sometimes it is a wonderful gift 
to have time to reflect and have a change of pace and there is no 
better way to do that than out in nature. 


Take a drive. 

Put on some of your favourite music, it doesn't have to be Carols, 
and just drive. Another wonderful opportunity to enjoy the 
beauty around us and reflect on life and the true meaning of the 
Christmas season. You never know what kind of inspirations may 
form in your mind. 

Some will be with family, some will be working; some will be on 
their own, but don't be afraid to explore new ways to celebrate 
the Christmas season.. 


B ILL COTTER DOOR SERVIC E 

Garage Door Sales & Service 

Happy Holidays! 


5200Series 

Carriage House Collection 


C.H.I.SSS 


BILL COTTER 

W owner/technician 

B: 905-778-1964 • C: 905-967-2943 
doors4u@rogers.com 
68 Kuplin Ave., Bradford 
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pp|f Resolve to Sweat Smart, Prevent Injuries 
and Stay Motivated 



H ave you ever set fitness resolutions only to find yourself 
quickly becoming bored with your new routine, eventually 
losing motivation, or even worse, getting injured after 
rushing into exercise and having to give it up? These are 
common roadblocks on a fitness journey to feeling and 
looking great that can be easily avoided. 


To stay motivated and injury-free, Espinoza recommends this 
approach: 


Consult a physician - your doctor will help determine 
the best approach to exercise based on your current 
fitness level. 


"The key is starting slow, respecting your body and 
staying focused on your goals," says Jocie Espinoza, 
certified personal trainer and fitness model. "Rushing 
into something new with an overly exuberant 
fitness program may mean your new fitness routine 
is recovery, not better health. Even small 
injuries can be discouraging and make it 
easy to give up on an exercise program. 

Proper preparation can help avoid 
these setbacks and ensure 
success." 

According to the Tylenol 
Canadian Pain Survey, more 
than half (56 per cent) of 
Canadians that experienced pain or injury as a 
result of physical activity stopped their exercise 
program temporarily (two weeks or more), 
while 10 per cent abandoned it 
completely. 


\ 


• Get professional advice - during peak seasons 
in January and September, many gyms offer 
complimentary fitness assessments and 
personal training sessions. Consulting with a 
fitness professional will help you learn proper 

techniques and safe equipment use. 

• Manage your aches 

• Mix it up - try different 
forms of exercise, discover 
something you truly enjoy and 
make it a habit. Exercising will 
be more enjoyable this way. 

• Find a work-out buddy - exercising with a 
friend can help you stick to your fitness goals and 
new routine. 


• Rest and recuperate - 
allow your body ample 
time to recover from 
intense workouts. 


More information and 
articles about healthy living 
and incorporating fitness into your 
routine can be found online at www. 
livingweil.ca. 


KEEPING YOU SAFE ON THE ROAD, 

FROM OUR FAMILY TO YOURS FEL1Z NATAL& MERRY CHRISTMAS 


T 


D. D. Eagles & Sons Inc. 




HITCH-* 


Hwy, 11 South #20420 
BRADFORD, ON L3Z2B7 
(905) 775-7876 
FAX: (905) 775-8684 


■. tel fluroPRO 
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Very Saucy! 



Maple Walnut Sauce 

Preparation Time: 5 minutes 
Cooking Time: 8 minutes 
Makes 1-1/2 cups (375 mL) 

1 tbsp (15 mL) butter 
1/3 cup (75 mL) finely chopped walnuts 
2/3 cup (150 mL) Ontario Maple Syrup 
!6 cup (125 mL) whipping cream 

In small saucepan, melt butter over medium heat. Stir in walnuts; 
cook, stirring until walnuts are golden and fragrant, about 3 minutes. 
Stir in maple syrup and bring just to boil. Slowly stir in cream; cook 
for 3 minutes, stirring constantly. Remove from the heat. Pour into jar. 
Store in refrigerator for up to 2 weeks. 

Serve warm or cold. Stir well before serving. 

Variation: Replace walnuts with pecans or toasted almonds. 

Recipe from Foodland Ontario 


^^^■llllllllllllllllllllll 

ROYAL LePAGE 
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(ERASE INDEPENDENTLY OWNE|L C^MItED 

At Your Service 

- REALTY - 

92 Holland St. W 
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Merry Christinas 

1 from Roger & Family; 

Prompt, Professional Service 
Local Resident since 1960 

Ask about our Competitive Rates 

'-iHSJ M Hf) 

CALL TODAY FOR A FREE 
| HOME EVALUATION 

£ff BgtelflEg | 

905-775-5557 

www.rogersilveira.com 


A perfect party... 
a matter of logistics 

P lanning to entertain this holiday season? Planning ahead can 
mean that you have more time to enjoy your own party - and 
your guests. 

• Remove some of your chairs, to open up the space and allow 
people to stand and mingle. 

• Serving drinks? Remember to have non-alcoholic options 
available, like mocktails, and plenty of food stations with an 
array of nibbles. It's always best to have someone serving the 
alcoholic beverages, rather than allowing guests to "pour their 
own." Remember that hosts are responsible, should their guests 
over-indulge, and then attempt to drive home. Always have 
options - from cab fares, to spare bed available, or in a pinch, a 
driver to take guests home. 

• Candles look lovely, but they can be a fire hazard. Consider 
using artificial candles or luminaries - in wonderful, decorative, 
festive holders. 

• Holding a cocktail-style party, with hors d'oeuvres and canapes? 
Just how many goodies should you prepare? The experts 
recommend serving 4 to 6 canapes per person, per hour. For a 
3-hour party, 12 to 18 canapes per person should be fine. That's 
not 18 different hors d'oeuvres; just sufficient volume to make 
sure that all your guests have enough nibbles. 

www.newscanada.com 
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Slf Well Hello Dolly! 


S ince my sister and I were little girls, we 
enjoyed making these scrumptious 
Bars with my Mom at Christmas Time. No 
better fun then cooking with your Mom! 
We know enjoy carrying on the tradition 
making these bars with our children. 
Needless to say they enjoy devouring 
them when they are ready! What is great 
about these bars is you can freeze them 
to enjoy at a later date, that's if they last 
that long! If there are peanut allergies 
in the family you can substitute the nuts 
with Cranberries or add Butterscotch 
chips. I wish to thank all our Water Depot 
Customers and wish you a festive holiday 
season!! 

The Preece Family 
The Water Depot Bradford 


Hello Dolly Bars 

1 stick butter 

1 1/2 cup graham cracker crumbs 

2 cup semi-sweet chocolate chips 

1 1/3 cup sweetened shredded coconut 
1 cup coarsely chopped pecans 
1 14-ounce can sweetened condensed milk 

Preheat oven to 350 degrees F or 325 
degrees F if you're using a glass baking 
dish. Melt butter in a small bowl in the 
microwave on high for 30 seconds. 
Combine graham crackers with the melted 
butter and place in an 9"x 12"baking dish, 
patting the crumb mixture down evenly 
with your hands. Layer the chocolate 
chips, coconut, and nuts on top of the 
graham cracker mix. Pour the sweetened 
condensed milk evenly over the entire 
mixture. Bake for 25-30 minutes, or until 
the top is light brown. Let cool completely 
before cutting into bars. 




Comfort Stride Foot Clinic 


Do You Have Pain In Your? 

Heels? 

Arches? 

Ankles? 

Knees? 

Have Skin Problems like 

Warts? 

Calluses? 

Corns? 


(practitioner Owned! Come See %% C are! 


£9 

Cuiton'. 


Services covered 
by most insurance plans. 


CAL I-TOT) AY TO ROO K AN APPOINTMENT ! ^ ^ ' f ^ | 

1-877-TLC-FOOT *905-392-7793 Bradford L3Z 1H9 gj 
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Stuffed Triangle Snowman 


What you'll need 

• 1 sheet white felt 

• Cotton batting 

• Hot glue gun 

• 2"x 4" piece of green felt 

• 1"x 10" piece of blue felt 

• 2-8" pieces of yarn 

• 2 buttons 

• Black and orange acrylic paint 

• Scissors 

• Pattern 

Helpful Tip: 

If you child likes to sew or is learning, this is easily converted. You 
can sew instead of gluing then turn inside out and stuff or your 
stitching can be on the outside. Either way looks great! 

Keep plenty of felt around for other craft projects. 


How to make it 

1. Cut out diamond shape from white felt using a pattern. Fold 
in half at the dotted line, as shown on sample picture. Have an 
adult hot glue the edges of both sides, leaving about an inch 
or so open at the top. 

2. Carefully turn the triangle inside out. Because the opening 
is fairly small, jut work slowly, using the handle end of a 
paintbrush to help push the felt through. 

3. Use the handle end of the paintbrush to poke into the corners 
ensuring all the felt has been turned, and then stuff with 
cotton batting. 

4. Lay the rectangle of green felt onto the table and place the 
open end of the white triangle onto it. Wrap the green felt 
around the top of the triangle. 


Always check sales after each holiday as you will find some fabulous 
crafty bargains on theme and holiday colored supplies! 



Initial Shape Step 2 Step 3 



5. Glue in place. 

6 . Use a piece of yarn to tie a knot around the green felt, creating 
the hat. Fringe the ends of the felt with a pair of scissors. Trim 
them if they are too long. 

Glue two buttons to the body area and then wrap the long 
strip of blue felt around the neck. Glue in place and fringe the 
ends creating the scarf. 

8 . Use a toothpick dipped in orange paint to add a nose and 
dipped in black to dot on the eyes. 

9. Loop the second piece of yarn to make the hanger and glue it 
to the back. 

Check out www.spoonful.com for more great ideas. 


Step 4 Step 6 Step 8 




Happy Cleaners 

"We are Happy to be 
your little secret!" 

Book now to get your 
home ready for the 
holidays 

Amanda Martin 

happydearters^iiuexa 
www.hPppy-tleanefs.coM 
705 270 0275 










Open 7 Days a Week - Visit us online at bradfordgreenhouses.com 


MERRY CHRISTMAS 

TO ALL 

an d to all a (■^oodniqht! 


I value your business and hope that all 
your dreams come true this holiday Seasor 
and beyond. 

^ ■ —t Thanks 


Orriu Vr 


Heritage Group Ltd. 

Brokerage* 


Bradford Greenhouses 


BARRIE 

4346 County Rd. 90 
(at HWY 27) 

4 km west of HWY 400 

(705) 725-9913 


BRADFORD 

3817 County Rd. 4 
(formerly HWY 11) 

6 km north of Bradford 

(905) 775-2942 
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FOR SALE 


ROBINEVANS 

ORGENABLYTH 

[905.853.5955 


SUTTON GROUP • FUTURE REALTY INC., Brokerage 


From our family to yours 













